
Led by Chef Barry Rumsey, the team at the Market of Choice kitchen has all of your Thanksgiving needs covered, from specialty turkeys to classic side dishes. 
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By Patrick Malee

Market of Choice puts a different 
spin on Thanksgiving classics

Market of Choice will host 
a special sampling of its 

Thanksgiving items
Nov. 22, from 2 to 6 p.m.

Steps: 
Preheat oven to 350 degrees. In 12-inch skillet, tear uncooked 
chorizo into bite-size pieces and toss with cubed squash, 
onion, olive oil, salt and pepper. Bake until squash is softened, 
approximately 20 minutes, tossing halfway through. Remove 
from oven. Add kale and crumbled goat cheese, gently stirring 
once to distribute ingredients evenly. Combine eggs and cream 
with salt and pepper; pour evenly into pan. Return to oven and 
bake 25-30 minutes until center is set and puffs slightly. Allow 
to rest 10 minutes before slicing.

recipe...
  n  Pumpkin Kale and Chorizo Frittata

Ingredients: 

Half pound bulk chorizo or country sausage
1 pound pumpkin or butternut squash, peeled, seeds removed 

and chunked into 1-inch pieces
Half of medium yellow onion, cut into half inch wedges
1 teaspoon of olive oil
A pinch of salt and pepper
2 cups of lightly packed kale leaves, stems removed, torn small
2 ounces of goat cheese
8 eggs, beaten, room temperature
1 cup of heavy cream
One-fourth teaspoon of sea salt and pepper
 (or substitute lemon juice)
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The holiday season can be 
hectic. A trip to Elements 
Therapeutic Massage will 
melt away the stress.
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Get your kids ready 
for the family holiday 
portrait with a trip to 
Sit Still Salon. 

S h o p ,  d i n e  a n d  h a v e  f u n  c l o S e r  t o  h o m e !

DiscoverDiscover West Linn
Central Village
West Linn
Central Village

N
othing says Thanksgiving like apricots and 
dates. 

No, you didn’t read that wrong. 
Thanksgiving might be better known for tur-

key, stuffing and pumpkin pie, and a quick trip to Market 
of Choice at West Linn Central Village can take care of all 
those basic needs. But why not spice things up a little?

Offered exclu-
sively in Novem-
ber, Market of 
Choice features 
a special turkey 
stuffed with 
apricots and 
dates. 

“Both pork and turkey, they really lend themselves to 
fruits,” Chef Barry Rumsey said. “And this time of year, 
you think of dry fruit. It’s just a really good combination.

“If you put that in front of the table, it’s going to be at-
tractive.”

If you’re still skeptical, try it out yourself. Market of 
Choice will host a special sampling of its Thanksgiving 
items Nov. 22, from 2 to 6 p.m. Beyond the stuffed turkey, 
customers may also sample special items like Chanterelle 

risotto balls.
“Chanterelles are in season now,” Rumsey said. “So we 

make a risotto, which everybody loves, then we cool it off, 
dip it in flour, egg and bread crumbs, and deep fry them.” 

This year, the Market of Choice kitchen is also featuring 
acorn squash stuffed with spinach, mushroom and Parmi-
giano; butternut squash kale and goat cheese frittata; and 
an Alsatian onion and Gruyère tart. 

“Gruyère is a type of Swiss cheese,” Rumsey said. “A 
good quality Swiss cheese.”

If you’re interested in any of these special items, or just a 
regular old turkey, make sure to call ahead. 

“We ask people to order in advance,” Rumsey said. “This 
is on the menu for the whole of November, but if people are 
relying on it, they should order ahead. Then we know ex-
actly how much to make.” 

Order forms are available at the kitchen area inside the 
store. 12-14 pound turkeys run between $62.99 (over-ready) 
and $67.99 (roasted), while the larger 16-18 pounders are 
$82.99 and only available as oven ready. Hams, meanwhile, 
run between 7 and 8 pounds for $59.99. 

Sides like mashed potatoes ($7.99), stuffing ($7.99), gravy 
($6.99) and pumpkin cream cheese bread pudding ($6.99) 
are also available for pre-order.

Interested in creating your own Thanksgiving master-
piece? Try this Market of Choice recipe:

Save the dates
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Take a break from 
busy days when you 
schedule a visit to 
Elements Therapeutic 
Massage
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∙ Bird Feeders & Houses
∙ Fresh, Clean Seed & Suet
∙ Squirrel & Bat Supplies
∙ Birdbaths & Fountains
∙ Garden Décor & Books
∙ Binoculars & Wind Chimes
∙ Hooks, Hangers & Baffl  es

A Local Flock 
of 5 Shops

NE Portland • 1419 NE Fremont • 503-445-2699

Beaverton Fred Meyer Center • 11429 SW Beav-Hillsdale Hwy • 503-626-0949

Lower Boones Ferry Rd. • Southlake Shopping Center east of I-5 • 503-620-7454

Vancouver • 8101 NE Parkway Dr. near TJ Max • 360-253-5771

www.backyardbirdshop.com

Coming to Central Village
in December!
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West Linn Central Village in December!
Mathnasium of West Linn
21900 Willamette Dr. #208

(Next to Sports Clips.)

(503) 305–8738 • www.mathnasium.com/westlinn
We also have locations in Lake Oswego and Raleigh Hills!

MATH Education. No batteries required!
Your student will be energized with confidence that comes  

from the gift of a Mathnasium education.

M

(

FREEAssessment!(Valid at participating locations only, expires 1/15/15.)

Customized Learning Plan
Individual Instruction
Grades K–12
SAT/ACT Test Prep
Homework Help
Catch Up, Keep Up, Get Ahead

Wishing you a Merry Christmas!
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Prepared by your Market Chefs, our signature recipes 

combine creative genius, local flair and high-quality 

ingredients for your holiday enjoyment. 

Main course selections include Shelton’s Free-Range 

Turkey, All Natural Beeler’s Baked Honey-Glazed  

Carving Ham or Vegetarian Stuffed Squash. To  

complete your meal, choose from an array of  

scrumptious scratch-made sides. And don’t  

forget dessert!

Please place orders at your Market Kitchen and Bakery for Thanksgiving by Monday, Nov. 24th.
5639 Hood St., West Linn • 503-594-2901

                       marketofchoice.com

Prepared by your Market Chefs our signature recipesr

We invite you to sample our Thanksgiving Meal items on  
Saturday, Nov. 22nd, from 2-6 pm at your West Linn Market.
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Relaxation this holiday season

T
he holiday season is all about relaxing and en-
joying time with friends and family, right?

That may be the dream. But the reality is far 
different. Between preparing special meals, se-

lecting and shopping for gifts and hosting gatherings of 
friends and family, the holidays can add stress to your 
already busy days.

Kaitlyn Johnson, one of licensed massage therapists 
at Elements Therapeutic Massage in West Linn’s Central 
Village, sees it all the time.

“People come in all stressed and tight,” she said. 
“They’re carrying lots of bags, they’re stressed, trying 
to get ready for family coming.”

Though a certain amount of stress may be a given dur-
ing the holiday season, you needn’t accept the toll it can 
take on your body and your health. Do yourself a favor 
this holiday season and book yourself a massage session 
at Elements. A 55-, 80- or 110-minute session is more af-
fordable than you think — and the benefits you will gain 
far outweigh the time invested.

And, if you’re a new client or a member of the studio’s 
Wellness Program, you can book a 110-minute massage 
for just $99. That makes it an affordable and sensible way 
to treat yourself to something you can really use.

“It’s totally customizable,” studio manager Megan 
Worzalla said, “if you want certain areas worked on.”

Some of the most common areas for stress to settle are 
the upper back and shoulders, she said. 

Each session ends with professional recommenda-
tions from your massage therapist. Expect to hear about 
what parts of your body the therapist focused on, what 
areas you might want to focus on next time and when you 
should think about returning for another session.

“We suggest people come in on at least a monthly ba-
sis, just for maintenance,” Worzalla said.

The benefits of an Elements massage don’t end when 
you walk out the studio door. Massage therapists make 
sure that each client knows how to stay relaxed between 
treatments.

“They will recommend any stretching that they think 
will benefit you,” Worzalla said. Other recommendations 
might include using ice or heat, Epsom salts or lavender.

“It just helps calm and relax you,” she said.
The most important strategy, though, is also the easi-

est: drink water.
“Stay hydrated,” Worzalla said. “Coffee doesn’t count. 

Water helps flush toxins out. Every massage comes with 
a water bottle. We want them to drink this and more.”

Because it’s the holiday season, you can expect to 
receive special treatment at Elements. Worzalla said 
to look for deals on gifts cards Black Friday and Cyber 
Monday — including an offer of two 55-minute sessions 
for just $99. 

“Look on our website,” Worzalla said. “And, if you’re 
on our mailing list, you’ll also get updates.”

It’s easy to join that mailing list. Simply text “West-
Linn” — one word, no space — to 22827.

“That way, you’ll know about any specials,” Worzalla said.
There are some enticing special offers coming up, too. 

Wellness Program members who check in on Facebook 
this month can receive a free massage upgrade. Next 
month, the studio will celebrate “12 Days of Christmas” 
with special drawings.

“Everyone who checks in on Facebook will be eligible 
for drawings,” Worzalla said. Prizes will include mas-
sage upgrades, certificates that allow you to bring a 
friend for a free session and merchandise.

Learn more about the Elements Wellness Program 
online at elementsmassage.com/westlinn. Call 503-
722-8888 to schedule your appointment. The studio is 
located at 22000 Willamette Drive, Suite 107.

Kaitlyn Johnson, a licensed massage therapist, recommends that you drink plenty of water every day – especially during busy, stressful times 
like the holiday season. After a session with her, she will recommend stretching exercises that target your problem areas and help you relax.
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H
oliday portraits are a time-hon-
ored tradition of agony — stress-
ing over getting everyone togeth-
er, not to mention looking decent.

Sit Still Salon owner Nhu Vo can help, at 
least with hair. Vo’s salon in West Linn Cen-
tral Village caters to our oft-wriggly kids, 
providing them with haircuts, hairstyling, 
manicures and pedicures, ear piercing, age-
appropriate make-up, clip-in hair extensions 
and glitter tattoos. 

While you wait, a stylist will fix your ne-
glected tresses, too, with a shampoo, cut, 
blow dry and style.

But, if you’re taking your offspring to get 
their hair done for a picture, what should the 
stylists do to it?

The hottest cuts right now are the Mackl-
emore rap star undercut for boys. Girls are a 
different story.

“For girls, there’s nothing really specific,” 
Vo said. “It’s pretty much anything. We still 
do a lot of bobs, but hardly any bangs. No 
trends.”

That being said, Vo advises, “I would just 
say keep it really classic, and don’t do any-
thing too trendy for pictures.”

Vo says kids can get chlorine and condi-
tioning treatments to make their locks more 
manageable. She adds one mistake parents 
make is using heavy-hold hairspray that 
leaves styles stiff because if a child’s hair 
needs adjustment right before a photo shoot, 
it will be difficult to do if their locks are ce-
mented in place but in asymmetrical tufts. 
So, use brushable hairspray.

To make things not only easier but cheap-
er, Vo’s offering a couple of bargains.

If your child’s coming in for a haircut, 
there’s a special deal of $20 off a blowout (a 
salon date with a hairdryer sans cut and 
color), starting Nov. 21 and running through 

the end of December. There’re even blowout 
classes.

“Blowouts are becoming very popular — 
very, very popular — in other cities,” Vo said.

Keep your hair in control and make your 
best friend smile with a special deal: buy two 
Moroccanoil products (shampoo, condition-
er, styling products, etc.), get one free, also 
available Nov. 21 till the end of next month. 

Any time of year, you can receive $5 to-
ward your next service for a referral (tell 
your friend she has to mention your name). 
Plus, if you buy 10 haircuts, you get one free. 
Another regular deal is complimentary ear 
piercing with any earrings purchase, and a 
gift card for that rite of passage could just be 
the thing that distracts your tween or teen 
away from an electronic device for a mil-
lisecond. Other potential holiday surprises 
include hair do-dads, jewelry, tiaras, toys, 
books, games, T-shirts, lip gloss, nail polish, 
glitter dust and eye shadow.

Another fun present could be a children’s 
party, which includes special hair styling, 
makeup, mini-manicures and keepsake pho-
tos — and you can add items such as goodie 
bags as well as food, sweets and invitations.

For the presents you choose, in-house 
wrapping is another perk, and employees 
will put together a gift package of your choos-
ing. Vo can help you make it fun.

“We have a new shipment for really great 
stuff, a lot of ribbons and a lot of bright colors, 
glitter, sparkle,” Vo said.

Sit Still Salon & Shoppe is located at 5656 
Hood St., Suite 105, West Linn, and its hours 
are 10 a.m. to 6 p.m. Monday to Friday, 9 a.m. 
to 5 p.m. Saturday and 10 a.m. to 4 p.m. Sun-
day.

For more information, email info@sit-
stillkids.com, call 503-657-3975 or visit sit-
stillkids.com.
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The best gift is
the best massage.

"Best" claim based on Net Promoter Scores from 2013 via Listen360.com

West Linn
West Linn Central Village
22000 Willamette Drive suite 107
West Linn, OR 97068

503.722.8888
elementsmassage.com/westlinn
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Sessions include time for consultation and 
dressing. May not be combined with any 
other off ers or discounts. Limited time off er.

Now open in Sherwood!
503-625-6247

Check our website for 
Black Friday Deal!

5656 Hood Street  •  503.657.0053
www.aquanailswestlinn.com 

Across from the Post Offi ce

THANKSGIVING SPECIALS

AQUA
Nails

PROFESSIONAL NAIL CARE

Call for your appointment
Walk ins Welcome

• Manicures • Pedicures • Waxing • Eyelash Extensions
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$30 OFF
EYELASH
EXTENSIONS
(full set $90)

$33
REGULAR
Manicure & Pedicure
(with coupon)

Offers good through 12/31/14
Offers cannot be combined

$10 BONUS
For every $100 spent

OPEN DAILY 
In Central Village

Neighborhood Pub
Happy Hour

Everyday 3-6pm
& 9:30pm-closing

9:30 til Close

22000 Willamette Drive
in Central Village
503.650.6020
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9:30 til Close

22000 Willamette Drive

for Family & Friends

Keeping holiday portraits 
cute and easy

Jack Kiesel sits still at Sit Still Salon & Shoppe while stylist Julie Ness works on his hair.

You and your kids at their best
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My Market, My Choice, 
My Savings

Food for the Way You Live®

WEST LINN  – 5639 Hood St. (503) 594-2901
SW PORTLAND  – 8502 SW Terwilliger Blvd. (503) 892-7331 
ASHLAND – 1475 Siskiyou Blvd. (541) 488-2773 
CORVALLIS – 922 NW Circle Blvd. (541) 758-8005
EUGENE
DELTA OAKS  – 1060 Green Acres Rd. (541) 344-1901  
WILLAKENZIE – 2580 Willakenzie Rd. (541) 345-3349
FRANKLIN – 1960 Franklin Blvd. (541) 687-1188  
WILLAMETTE – 67 W 29th Ave. (541) 338-8455
The majority of our stores are open from 7 am - 11 pm daily
Our Franklin store hours are 7 am - 12 am 
Not all ad items are available at our SW Portland Store. 
We reserve the right to limit quantities.

*

*

M RKET CHOICEOF

GOOD THRU DATES: APR 29 - MAY 5, 2014

Salad Bar
Market Kitchen 

For an on-the-go lunch or dinner, stop by our salad bar 
and build a healthy meal using our fresh ingredients and 
delicious dressings. SAVE $1 lb

5.99
lb

Natural Directions Organic Butter
1 lb – Butter created with slow-churned, 100% organic 
cream from cows humanely raised on small dairy farms. 
Your choice of Salted or Unsalted. SAVE $3

2.99 Limit 4

American Health Ester-C Vitamin C 
90 ct, 1000 mg or 120 ct, 500 mg – Ester-C is a patented 
formula that provides powerful, 24-hour immune support with 
non-acidic, naturally occurring metabolites. Gentle on the digestive 
system and quickly absorbed.

Save 35% 

marketofchoice.com

Umpqua Dairy Ice Creams
1.75 qt – Delectable desserts made in Roseburg, 
Oregon. Enjoy select Premium, Premium Lite, 
Frozen Yogurt, No Sugar Added or Sherbet varieties. 
SAVE $2 2.99

Willamette Valley Fruit Company 
Cobblers and Fruits 
26-32 oz – Choose from ready-to-bake cobblers or 
ripe, frozen fruits picked locally. SAVE UP TO $2

6.99Bob’s Red Mill Organic Flours
5 lb – Premium baking flours milled in Milwaukie, 
Oregon, from the highest-quality organic wheat. 
Choose Unbleached White, Whole Wheat or Whole 
Wheat Pastry Flour. SAVE $2.70

2.99
Natural Directions Organic Broths
32 oz – A great base for soups, casseroles, stews and 
more. Your choice of Vegetable, Chicken or Low Sodium 
Chicken. SAVE $1.49

2for$3

Eggland’s Best Large Eggs
Doz – Eggs are high in vitamins D, E and B12.  
Try them over-easy, scrambled, in an omelet or  
any –way you like. SAVE $1.20

1.99

Satsuma Mandarins
5 lb box – Easy to peel and packed with juicy goodness, 
Mandarin oranges taste great in salads, jellies and  
preserves. Or give as a gift to your Thanksgiving host.

4.99 Limit 2

Holiday Yams and Sweet Potatoes
A seasonal classic, these root veggies will add color and 
flavor to any feast. Use them to create sensational sides.

2lbs for
$1

Organically Grown  
Russet Potatoes
5 lb bag – Great for low-fat and low-calorie 
diets, Russets contain healthy fiber and 
 vitamins C and B6. 

2.99   

ORG
ANICORG
ANICOO

ALL NATURAL 
Fresh Shelton’s Turkey
Treat your loved ones to a scrumptious,  
sustainably farmed, antibiotic-free turkey this 
year. For the best size selection, place your  
order early with your Market Meat Department.
SAVE $1.50 lb 1.99lb

Limit 2
Additional $3.49 lb

2.49lb

OHSE FULLY COOkED 
Spiral-Sliced Half Hams
A tasty addition to your holiday feast, this  
tender, bone-in, spiral-sliced ham comes in 
natural juices. Just heat and serve. SAVE $1.50 lb

Matello  
Pinot Gris  
Willamette Valley
750 ml – Bright and fresh 
with pear, lime blossom, hints 
of hazelnut and a minerally 
saline note.

13.99

GOOD THRU DATES: NOV 18- NOV 27, 2014

Whole Quiches
Market Kitchen 

An excellent entrée any time of day. Enjoy buttery crust  
filled with rich, delicious egg custard and a variey of fresh 
ingredients. Choose from all varieties. SAVE $2

13.99
ea

We will close at 3 pm 

on Thanksgiving Day 
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